Postmortem autolysis of juvenile sardines during cold storage hinders the distribution of juvenile sardines for consumption as rawˆsh. In this study, we investigated the changes in total protease activity and types of primary proteases in the whole body of juvenile sardines during cold storage and the eŠect of physical attrition and compression on the body duringˆshing on its autolysis. The juvenile sardines pressed with plates by weight as a pressedˆsh model showed faster autolysis during cold storage. The total protease activity of the body of juvenile sardines increased remarkably corresponding to the temperature during cold storage. The results of the protease inhibitory spectrum suggested that the activation of total protease activity was caused by the autolysis of the precursor of chymotrypsin. Egg white also showed strong inhibitory activity for proteases of autolysis of juvenile sardines. 
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(pH 9.3）溶液 3 mL, 2-mercaptoethanol 5 mL を添加し スターラにて溶解後，BPB-Glycerin 10 mL を加え，100°C EŠect of frozen-treatment of juvenile sardines on the changes in total protease activity during storage at 0°C. Juvenile sardines were frozen with liquid nitrogen, stored at -60°C and then thawed in ice. The extracted crude enzyme solution prepared from thawed and non-frozen juvenile sardines were stored at 0°C for 2 d. The total protease activity of extracted crude enzymes from stored whole juvenile sardines was measured (n＝3). The method for protease activity assay was the same as in Fig. 4 Crude extract and heat-treated crude extract at 40°C for 30 min were used. The inhibited protease activity was measured the same as in Fig. 8 with various inhibitors. The concentrations of inhibitor which saturated inhibition activity in the reaction medium were: 10 mg/mL (Antipain), 5 mg/mL (Leupeptin), 10 mg/mL (Chymostatin), 8 mg/mL (E-64), 10 mg/mL (Pepstatin A), 0.5 mM EDTA and 14 mg/mL (egg white). Numbers in parentheses indicate relative inhibited protease activity. 
